
IRONIC EVENING MENU 
TAPAS ENTRÉE PLATES 

available 2.30pm 

 
All 9.5 

 
Cheesy garlic loaf (serves 2)  

 
 Crumbed florets of cauliflower, chipotle aioli (GF,DF,VEG,V) 

Crispy korean fried chicken, ironic sesame mayo, tonkatsu dipping sauce (GF) 
 

 Potato skins, texan pulled pork, black garlic aioli, pecorino cheese (GF,VEG) 
 

Mozzarella Arancini balls, ham, pea & vibrant red pepper coulis 
 

Karage chicken OR crumbed fish taco, vibrant fresh tomato salsa, lettuce, chipotle aioli 
 
 

MAIN 
 

Ironics award winning seafood chowder full of smoked fish, fresh fish, prawns & vegetables served with 

toasted ciabatta 25.5 

Lamb shoulder slow cooked layered with creamy kumara mash, spinach bechamel sauce, pumpkin whip, 
served with pan-fried greens, hollandaise sauce, rich jus (GF) 38.5 

 
 Rib-eye beef fillet served medium-rare, creamy green peppercorn whiskey sauce, ironic potato rosti  

pan fried seasonal greens, hollandaise (GF,DFO) 37.5 
 

Chicken OR crispy roasted sesame pumpkin in an aromatic thai curry, fragrant coconut rice                 

(GFO, VEG, VO) 29.5 

Salmon roulade filled with smoked salmon, cream cheese, spinach leaves with ironic                         
potato rosti, vibrant mediterranean salad (GF) 32.5 

 
 Chargrilled chicken skewers, traditional mediterranean tabouli salad, vibrant lemon aioli  

             roasted red pepper coulis, hummus, warmed pita (VEGO,GFO,DFO) 34.5 
 

Locally caught blue cod in a speights beer batter, fries, seasonal salad, ironic tartare 
 (GFO)    small 30   regular 34.5 

 
Chicken Caesar salad, lettuce, crispy bacon, croutons, grilled chicken breast, ironic seed mix, garlic aioli 

shaved parmesan, poached egg (GFO,DFO) 29.5 
 



 
 
 

 

 
DESSERT 

 
 

Bombe Alaska - vanilla sponge roulade filled with mascarpone cream, topped with white chocolate 
raspberry icecream, toasted Italian meringue, raspberry coulis 16 

 
Rhubarb brulee served with a crispy almond biscotti (GFO) 16 

 
Chocolate dome filled with vanilla bean ice cream on a luscious chocolate brownie with a warm 

chocolate sauce (GFO)16 
 

 Ironic raspberry sorbet served with vibrant berry coulis (GF,V,VEG,DF) 
15 

 
 Affogato – A double shot of Evoke roasted coffee poured over vanilla bean icecream  

(GFO,DFO,VO,VEG) 14                                         
Or 

Add a double shot of kahlua, baileys or your favourite liqueur   23 
 
 
 
 
 
 
 
 
 
 
 
 
 

Vegan=V    Vegetarian =VEG     Dairy Free =DF      Vegan option=VO     Gluten Free =GF 
Gluten free option= GFO Vegan option=VO   Vegetarian option =VEGO    Dairy free option = DFO  a 

smoked 


